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SEAFOOD HACCP REPORT (Form 3501)
SECTION | - GENERAL INFORMATION

3. Completion Date of Inspection

L FEI (MM/DD/YY)
4. Inspected by (First Name) (Middle) (Last Name)
5. Firm Name
Street Address
City State Zip
6. Inspection Basis 7. Establishment Type Infor mation 8. FDA Finished Product Code I nformation
aVessel b.Establishment Type (Check one) (For the specific product listed in Block 9)
O Fpa Oves O Manufacturer alndustry b.Class c.Container d.Process e.Product|D
O State Contractor O No O Warehouse 16
O state Partnership O Repacker

O Reabeler

9. Description of the Finished Product covered by thisform (Only one product per inspection form) include species and production form

10. Wasthe firm actively processing the finished product you listed in Block 97 Oves Ono

11. Doesthefirm deal only in intrastate commer ce, i.e. no inter state? Oves Ono
12. Does the firm meet HACCP Training Requirements? Oves Ono
I nvestigator/I nspector Date submitted

A. State Agency Code B. Employee Phone Number (Area Code - Phone Number - Extension)




SECTION Il -HAZARD CONTROL

13. 1saHACCP plan needed to control a food safety hazard that isreasonably likely to occur in the product you

selected? _ o Oves Ono
(If the answer isNO, proceed to Section |1 - Sanitation Control)

14. Istherea HACCP plan for the product you selected? (If the answer isNO, proceed to Section Il - Sanitation O O
Control) Yes No

INSTRUCTIONS: Identify hazard not controlled by blackening the appropriate square(s) in theright-hand columns. (Please refer to " Hazard
Guide, species and process Hazardstables" for guidencein determining hazards, if needed)

Potential Hazar ds Not Controlled
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HACCP Plan Documentation
15. Reasonably likely to occur hazard not identified: Specifically O0O0O00O0ogoogooguog
16. Inadequate or no critical control point idenitfied: Specifically for O0O0O00O0ogoogooguog
17. inadequate or no critical limit identified: Specifically for O O0OO0O00:°Canogimnoiann
18. Inadequate or no written monitoring procedure: Specifically for O O0OO0O00:°Canogimnoiann
19. inadequate corrective action procedure: Specifically for (answer only when plan contains
written corrective action procedures) OO0OO0000000
HACCP Plan | mplementation
20. inadequate implementation of monitoring procedures: Specifically for O O0OO0O00:°Canogimnoiann
21. Inadequate or no monitoring records: Specifically for O O0O0O0ogongogogog
22. Inadequate or no corrective action taken when thereisa deviation from the critical limit:
Specifically for OO0OO0000000
23. Inadequate or no corrective action records. Specifically for O O0OO0O00:°Canogimnoiann
Verification
24. Wererequired processing monitoring instruments properly calibrated? Oves Ono O uUnknown
25. Doesthe HACCP Plan include " In-Processing Testing” asa verification activity? Oves Ono O uUnknown

26. Doesthe HACCP Plan include " End-Product Testing" as a verification activity? Oves Ono O Unknown



SECTION I - SANITATION CONTROL

INSTRUCTIONS: Identify sanitation deficiencies by blackening the appropriate squar e(s) in theright-hand columns.

Sanitation Items
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Sanitation Items
27. Sanitation deficiencies observed: Specifically for O 0O O O O O O
28. Inadequate or no monitoring (when required): Specifically for O 0O O O O O O
29. inadequate or no monitoring records (when required): Specifically for O 0O O O O O O
30. Inadequate or no corrections taken (when required): Specifically for O O 0O O 0O O g
31. inadequate or no correction records (when required): Specifically for O 0O 0000 0>
32. Sanitation records do not reflect conditionsin the establishment: Specifically for O 0O 0000 0>
33. Although not required, isa written standard sanitation operating procedure (SSOP) in place? Oves Ono O unknown
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